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report, but he is the indefatigable foe of unsanitary_ conditions in every
direction, including the milk supply and the care of streets, alleys, and
docks. In spite of the inactivity of other departments, everything possible
under the law has been done to put this city in proper condition and many
important changes have been- brought about. The local inspection is fre-
quent and regular, and is conducted by inspectors under the control of the
health commissioner and chief of police covering the general meat supply
and the stock yards, packing houses and meat markets. The government
inspection of meat appears to be confined to the condition of cattle &dquo; on
the hoof,&dquo; that is in the stock yards, and to the &dquo; killing rooms,&dquo; compris-
ing, of course, the condition of shipment, whereas the local inspection com-
prises a searching examination of unsanitary conditions of every description.
The inspectors are appointed by the Health Department from an eligible
list provided by the &dquo; Civil Service Commission,&dquo; and are under the di-
rection of Dr. Bading. They investigate all complaints and thoroughly
examine the conditions of slaughter houses, meat markets, stock yards,
bakeries and milk depots. Daily reports are made to the commissioner
and necessary orders are issued and transmitted to the owners, and in due
time, further inspections are made to see if the orders and suggestions
of the Health Department have been carried out. The condemned meats
are saturated with kerosene and destroyed or consigned to the rendering
plants. The skins are turned over to the owners.
The Health Department will soon introduce an ordinance compelling
all butchers, meat dealers, bakers and other dealers in food stuffs to take
out licenses, in order to make more complete ofhcial control. An examination
of the correspondence between the Health Department and various packing
houses, together with the detailed reports of inspectors, discloses an inter-
esting degree of detailed examination, and it is gratifying to be able to say
that the packing house of the Layton Company was found to be a con-
spicuous model. Only one Milwaukee packing house was found to be wholly
bad in its appliances and general condition. The rest were in the main
not seriously faulty, and their proprietors were prompt in making the
changes required by the Health Department.
WASHINGTON, D. C.
By MURRAY GALT MOTTER, Chief Inspector and Deputy Health Officer,
District of Columbia.
Yrobably 75 or 85 per cent. of the meat supply comes from the west,-
chiefly, Chicago. It is shipped to Washington in cold storage cars, and is
subject to inspection in local storage places after removal. All this meat bears
the stamp of the Federal Government. Most of the local slaughtering is done
at the Benning abattoir, the condition of which is good. There is one small
slaughter house where the slaughtering is irregular and not very extensive.
There are a few others where sheep and calves are killed. There are two
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abattoirs in Virginia in the immediate vicinity of the District, one at Jackson
City and the other at Rosslyn; the work at these abattoirs is not under inspec-
tion, being entirely outside the jurisdiction of the local health department.
At the instance of the Health Officer, the Commissioners of the District have
brought this matter to the attention of the Department of Agriculture, in
order to have inspectors stationed at these Virginia establishments, but under
date of August 24, 1904, the Acting Secretary of Agriculture stated that,
&dquo; 
while the law authorizes the Department to establish inspection at slaughter
houses doing interstate or foreign business, as a matter of fact, Congress has
never appropriated sufficient funds for applying the inspection to all such
places. There are now pending before the Department numerous applications
for inspection, which cannot be granted because the appropriation for the
current year will not permit the extension of the service, and I regret to say
that under these circumstances the Department is unable to establish inspec-
tion at the places mentioned.&dquo; In the annual reports of the Health Officer,
attention has been called to this defect, and the recommendation has been
made that all meat and meat products ’sold in the District should bear the seal
of Federal or local inspection as a guarantee of their freedom from disease.
In the past year there have been killed, under the observation of the Dis-
trict inspectors, 13,254 cattle, 54,033 hogs, 24,975 sheep, and 40,935 calves. Of
these, there were condemned 25% cattle, io8 hogs, and 36 sheep; a total of
97,199 inspected, and t69/ condemned, not including small viscera, etc.
The local laws are contained in an ordinance to prevent the sale of un-
wholesome food in the cities of Washington and Georgetown, as amended by
Commissioners’ orders of January 2, 1902, April 21, 1903, and April 27, Igo6.
Also, the Act of Congress approved February 17, 1898, relating to the adulter-
ation of foods and drugs in the District of Columbia. Briefly, the ordinance
prohibits the sale of impure, diseased, decayed, or unwholesome provisions;
provides that no person shall convey into the District of Columbia and offer
for sale in any part of said District, any animal or part of animal that may
be sickly, diseased or unwholesome, or which may have died from disease or
accident; that no person shall slaughter any cattle for the purpose of food,
within the District of Columbia, when such cattle are in a feverish or diseased
condition. There are further provisions with regard to the exposure of food
for sale, and the general cleanliness of places in which food products are
kept, or stored. While the Act of Congress provides &dquo; That an article shall
be deemed to be adulterated within the meaning of this act: (b) In the case
of food ... if it consists wholly or in part of a deceased, (Sic!) de-
composed, putrid, or rotten animal or vegetable substance, whether manu-
factured or not.&dquo; There is no authority by which the inspector may kill, or
order killed, a diseased animal; but the same may be branded. In the inspec-
tion of meats offered for sale, it has been the practice of the Department to
slash the meat, in order to prevent the making of the ordinary cuts, and in
other cases to pour coal oil over it, in order that it may not again be used.
For general inspection, three of the veterinarians connected with the in-
spection of dairy farms and dairy products are detailed to inspect the slaughter
houses two days in the week, each. There are in addition, three food inspec-
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tors, whose duty is to inspect the markets, stores and restaurants. These in-
spectors are appointed by the Commissioners of the District of Columbia on
the recommendation of the Health Oflicer. With regard to the inspection of
meats, the Federal rules are observed, and the larger cold storage plants in
which meat is stored, being near the principal market of the city, are regularly
inspected.
At the abattoir, the meat which is condemned is tanked for fertilizing pur-
poses, under the personal supervision of the inspector on duty. There is no
compensation to the owner for products condemned.
PROVIDENCE, R. I.
By FRANK E. LAKEY, Providence, R. I.
The chief source of the meat supply of Providence is Chicago, only
a few shipments being, received from Indianapolis and Cincinnati. The
local supply is furnished by one small slaughter house. The condition of
this house is fair. The western meat comes dressed in refrigerator cars.
No live meat is received from the west by rail. The average is forty
cars of beef (25 to 40 animals) and four of mutton weekly.
If a person sells diseased or unwholesome provisions, whether meat or
drink, without making the same known to the buyer, the penalty is im-
prisonment for not more than six months or of a fine of not more than
$2oo. If a calf less than four weeks old be killed for sale the fine may not
exceed $200.
A State law passed April 20, 1906, prohibits the importation or exporta-
tion, or possession with intent to sell, within the State of any slaughtered
animal, or any meat or fish of any kind, whether manufactured or not,
that is tainted or diseased, or any unwholesome animal substance unfit fof
food.
A state inspector general is appointed, but the office has been a farce
for years. The only inspection is by the city inspector of beef and pork.
The ordinances of the City of Providence provide that the City Council
at the annual election of officers shall appoint one inspector of beef and
pork, who must give a bond for $1,000. His duties require him to visit
&dquo; from time to time and at frequent intervals all places within the city
limits where fruit, vegetables, meat, fish, or other provisions, liable to
become ’diseased or unwholesome, shall be exposed for sale.&dquo; If in his
opinion necessary, he may seize and destroy or dispose of, otherwise than
as food, any poor article. One hour after seizure he is to treat such pro-
vision with kerosene oil or other substance to make it unfit for food. A
record of each seizure is kept and a report made to the chief of police.
The inspector is to act on notice from the State Board of Health, the
Superintendent of Health, the City Physician, Mayor or City Council. In
general he is under the direction of the City Superintendent of Health.
His salary is paid by the city.
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